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22 Applications in medicine: hypoglycemic peptides. , 2021, , 607-628. 0

23 Tripeptide IRW Upregulates NAMPT Protein Levels in Cells and Obese C57BL/6J Mice. Journal of
Agricultural and Food Chemistry, 2021, 69, 1555-1566. 2.4 16

24 Spent Hen Muscle Protein-Derived RAS Regulating Peptides Show Antioxidant Activity in Vascular
Cells. Antioxidants, 2021, 10, 290. 2.2 25

25 Peptides in Brewed Wines: Formation, Structure, and Function. Journal of Agricultural and Food
Chemistry, 2021, 69, 2647-2657. 2.4 14

26 Peptide Analogues of VPP and IPP with Improved Glucose Uptake Activity in L6 Myotubes can be Released
from Cereal Proteins. Journal of Agricultural and Food Chemistry, 2021, 69, 2875-2883. 2.4 8
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29 Amylase enhances production of low molecular weight collagen peptides from the skin of spent hen,
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39 Spent Hen Protein Hydrolysate with Good Gastrointestinal Stability and Permeability in Caco-2 Cells
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